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' The valuation of the solid starch (grape) sugars is practi-
cally based on their dextrose content. Whiteness of late
years seems to be more of a desideratum than formerly;
hence the practice of dyeing is becoming common. The
principal mineral impurity objected to is iron. This is
rarely present in more than traces. A delicate test for
iron in sugars or glucoses is made with cochineal, Sul-
phites must be first removed, and the solution made neutral
or faintly alkaline. If iron be present, the pure crimson of
the cochineal gradually passes into violet There are two
commercial grades of grape sugar, ordinarily, "seventy"
and " eighty" sugar, the numbers referring to the assumed
dextrose content.

A "glucose" of high quality, made by primitive methods
by conversion of the starch matter of rice or millet by
malt infusion,( has existed in Japan for centuries.1 This
"rnidzu-arne" (freely translated, "liquid candy") is a
transparent, amber-tinted, viscid sirup, much resembling
commercial glucose in its properties, but of course free
from more than the merest traces of dextrose. In short,
it is essentially a pure starch-conversion product, the com-
position of which can be determined from its specific rota-
tion, analogously to such determinations of acid-hydrolized
glucose, but by means of the equations applying to diastase
conversions.

Midzu-ame,in one form or other, has long played a very
important part in the domestic economy of Japan. In

1 Yoshida, Chemical News, 43, 29; Skiclnaore, "Jinrikisha Days in Japan,"
37 ; Wiley, Agric. Science, 6, 57 ; Storer and Rolfe, JBtttt. Bnssey Institu-
tion, I/arvard Univ., 3, 80; Yei-Furukawa (translation by Takaki), ibid.,
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